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W VISIT SHRINECoiffure From the Days of the Empire
boards doors, to hinged aa to open
out leaving the entire shelf surface ex-

posed. The shelves themselves, In-

stead of being built In solid, are up--

DESIGNED FOR

SOLID COMFORT

you are looking for somethingr'In a Btyle of hair dressing consider
this revival of one of the fascinating
achievements of the time of the Em-

pire. After due consideration one is
constrained to ponder as to whether
"we have ever had anything better
since then. A century and more has
faded Into the past since this coiffure
played its part, along with other super-excelle-

modes, which helped the
fceautles of Napoleon's time to immor-
talize their charms.

This pretty arrangement of the hair
In waves and short curls is not intend-
ed to be worn with workaday clothes
1n the prosalo business of everyday
living. It is an affair of evening dress,
when satins and laces and jewels and
flowers bespeak Joyous appareling.
Mile. Montague Is shown In the pic-

ture wearing it with a satin and lace
evening dress with flowers at her belt
and pearls about her neck. Her long

Vestees and Collars in Fall Styles

ported by pegs, so they may be lifted
out for cleaning. One objection to
cupboards Is the difficulty of keeping
them clean, but thla arrangement
seems to solve that problem; still the
doors shut over them to keep out the
dust

The building of smaller houses has
made economy of space necessary.
Architects have got busy with new in-

ventions and new ldas, some of which
have taken with the public because
they mean greater comfort and con-

venience for the amount of money ex-
pended.

. The front porch with the little boxed-l- n

steps at the corner gives the house
an artistic appearance to an unusual
degree. There is something about the
pitch of the porch roof, its size in
proportion to the bouse, and the neat
corners and pillars, that stamps the
whole house with an air of refinement
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Second Floor Plan

It is seldom yon see a porch that so
thoroughly fits the house as does this
one.

The size of this little house Is 29
feet six inches in width by 35 feet six
inches in length, exclusive of porches,
which is rather large on the ground, as
houses are built nowadays, but not
large when you consider that It is only
a cottage in height

Such a house is easily heated with
a hot air furnace, which is the most
sensible way to heat a small house,
because you get both heat and ventila-
tion. But you must take the Cold air
from outdoors and not from some room
In the house or from the cellar.

Outside air contains a good deal of
moisture. It loses a portion of the

moisture in passing through the fur-

nace. If you pass it through several
times it loses practically all of its
moisture and the effect on your breath
ing apparatus is very noticeable if you
are a little out of condition.

All air is germ laden. Most germs
are beneficial, but unfortunately, the
air also contains germs that are detri-
mental and some that are positively
dangerous. If our vitality is what it
should- - be the worst germs cannot in-

jure us seriously.
Cold will not kill disease germs, heat

will not kill them until you get well up
toward the temperature of boiling wa-

ter. The warmth of the human lungs
seems to be about right to encourage
their most rapid development and un-

less they are expelled In large quanti-
ties they are likely to increase in num-

bers sufficient to make trouble. A

Pneumonia and consumption are
cured, if cured at all, by sleeping out-

doors, or In the house with a window
wide open. When a man feels eco-

nomical enough to. take the air from
inside the house to pass it through the
furnace, he is also careful enough to
keep all the doors and windows closed.
That is one of the strongest reasons
why a furnace should not be fed with
interior air.

Steam heating and hot water heating
plants should always have In connec-
tion a ventilating system. New houses
usually have flues for the purpose.

Some people will kill themselves In
any kind of a house with any sort
of a heating system; others will have
fresh air In spite of difficulties.

This house will cost complete about
$2,000, possibly a trifle more. It will
be found a very satisfactory design,
both as to outward appearance and In-

terior arrangement.

Appropriate Uniform.
"So the Germans have invaded Llm-bur-

If It has soldiers, I wonder
If thelf military uniforms "

':Well?"
"Is made of cheese cloth?"
"Hardly. Then,, the enemy would

too soon get scent of the movement."

Its Classification.
"Don't you think sausage is the

worst article on the hot weather
menu?"

"Well, it may be classed aa the
Wienerwurst"

Annual Pilgrimage to Lourdes
Made by Thousands.

Numbers of Miraculous Cures Are Re
ported From Mecca of the Halt.

Blind and the Sick Priest
Cured of Paralysis.

Lourdes. I ascended the Via Do
lorosa the pathway which has been
constructed on the wooded hill that
rises on the left of the Basilica. By
Its side at brief Intervals have beem
erected tableaux representing the 14
stopping places on the way of the
cross. At each pilgrims were kneel-
ing In quiet prayer.

On the crest of the hill where the--,

crucifixion is depicted with startling;
reallam men and women knelt side byi
side in large numbers, pleading silent- -

ly for their sick friends far below ia
the hospital of the grotto.

The physician attached to the grot-
to, with whom I had a talk, told m

Center of the Holy City. j
that he makes a point of investigat-
ing personally every miracle which;
takes place at the shrine. The sick
bring with them as far as possible
medical certificates stating the nature,
duration and extent of the diseases
from which they suffer. i

They are examined on arrival and
advised as to whether or not they are.
well enoagh to undergo Immersion.

It is interesting to note that many
of those who have received great bene-
fit have not been immersed in the pool.
With the present pilgrimage are Irish-
men, Scotchmen and even a few from
the colonies. Many of these have
been to Lourdes before.

Several of them have returned to
give thanks for cures wrought upon
them since their last visit. They date
the beginning of their recovery from
then.
. I saw a priest who until he came
to the shrine two years ago was a
hopeless cripple with paralysis of both
legs. He was walking about among
the sick, apparently in perfect health.
Two of the English pilgrims declare
that they have received benefit al-

ready. .

At night I witnessed the-- famous
torchlight procession from the square
In front of the chapel of the Rosary,
by way of the great semicIrculaxVia-- '
duct of Arches and around the garden.
The night was dull and lowering, with
an eyer-pres'e- threat of rain.

The pilgrims first gathered in front
of the chapel, each of them carrying
a long wax taper. They were led by
the clergy, chanting as they walked.
The door of the Basilica, the lesser
doors at the lower end of the viaduct
and the statue of the Virgin in the

r great square were illuminated by a
multitude of electric lamps.

Above, the castle towered a black
mass against the sky. The procession
descended to the square; the chant
died away. Around the great-statu-

of the Virgin worshipers were whis-
pering their evening . prayers. The
statue a blaze of light in its little
garden of roses stood benign and
kindly. '.

In the morning the pilgrims' mass
was celebrated at the little chapel in
the grotto where the miraculous ap-

pearance of the Virgin is believed to
have taken place, and where there Is
now displayed the strangest collection
of crutches, leg-Iron- s and staffs which
It is possible to imagine. I noticed
among these offerings a long pigtail
of human hair decorated with ribbons.
A. very large number of English peo-

ple attended.
One felt immediately a thrill on this

the great day of the pilgrimage and
realized already that every thought
was directed to the ceremony in the
afternoon, to the supreme moment
when the sacrament would be borne
down the long lines of waiting sick
and the blessing of the church

Toward midday, while the sick
were being carried back to the hos-
pital, friends and relatives trod once,
again the Via Dolorosa to the hills.
On each of the stations a short ad-

dress was delivered by the priest, and
every few moments those taking part
knelt in prayer.

Curious, indeed, was the effect of
those halting Journeys, producing a
sense of devotion profounder thati
that of the ceremonial at the grotto.

Correspondence London Times.

Took Acid In Mistake for Wine.
Pittsburgh. William Dozin died a

few days ago in Merc hospital in
Pittsburgh aa the result of taking
carbolic acid in mistake for wine.

The successful men are they who
have tried to read all that haa been
written about their craft, who havs
learned from the masters and fellow
craftsmen of experience and profited
thereby, who have (one about with
their eyes open, noting the good points
of other men's work and considered
bow they might do It bettlr. Thus
they have carried themselves above
mediocrity, and, la striving to do
things the best they could, have edu-

cated themselves In the truest manner.

SYMPOSIUM OF SIMPLE SAUCES.

A good sauce well made properly
served as to temperature and food

which it accompan-
ies is truly a work
of art Each Bauce
should be espe-
cially adapted to
the meat, fish, veg-

etable or dessert
which It Is to ac-

company.
There are many different kinds of

sauces, some of which are named be-

low.
Mint sauce is the usual accompani-

ment to lamb, and is easily and quick-
ly made. 'Add three tablespoonfuls of
finely minced mint to two or powdered
BUgar, then add a tablespoonful of boil-
ing hot vinegar and let stand an hour
before serving. The addition of a few
drops of olive oil before serving is
liked by many.

Tripe is an easily digested meat and
Is especially good with onion -- sauce. 1

Boil a pint of onions until tender In
boiling salted water, drain and chop
fine.7 Melt two tablespoonfuls of but-

ter in a pan, add two of flour, and
when well blended add a pint of milk.
Stir until boiling, add the onions,
more - seasoning of salt and pepper,
and more butterlf needed, pour over
the tripe and serve hot.

Horseradish 8auc. Horseradish
mixed with vinegar and sweet cream,
salt, and a bit of mustard, makes a
fiice sauce to serve with steak or 'fish.

Almond Sauce. Blanoh and pound
three tablespoonfuls of almond, add
seven bitter almonds, add two table-
spoonfuls of orange Juice, the yolks
of two eggs, three tablespoonfuls of
cream and two of sugar. Put all into
a sauce pan and beat with an egg
whisk over a moderate fire until
smooth and. frothy.

Hard 8auce. Put half a cupful of but-te- r

into a bowl, cream and add half
as much sugar, a teaspoonful of va-

nilla and beat to a cream, then add
the beaten white of an egg, grate nut-
meg over and set on ice to chill.

FIVE O'CLOCK TEA DAINTIES.

A cup of tea is such, a simple thing
to prepare for a friend and is so

breaks the ice
of formality, and is all

People with social in-

stincts and small purses
find the tea table a most
satisfying way of paying
off obligations. "v.

Simplicity and dainti-
ness should always be
uppermost in mind when

preparing the tea table. The five
o'clock tea may be a most delightful
affair, under a tree or in a comfort-
able living room; but when carried
to the extreme by overdoing, it be
comes a burden and wearisome to the
flesh. Plain bread and butter with
a simple cake or two with a cup of
tea is sufficient for the most fas-
tidious.

Pretty china and a pretty table, well
laid, are essentials and can be had by
those of modest means. It is only
when one tries to do more than her
means allow that the Joy is taken
from the entertainment.

Sandwiches of various kinds are
relished by those who often do not
care for cakes and there are such
numbers of kinds that one may be
original in the making of even a sand
wich.

The fundamental thing in sandwich- -

making is to have the bread evenly
cut, nicely spread and filled with what-
ever filling Is used, so that there will
be a daintiness about them which ap-
peals to the eye and gives promise of
a satisfying taste.

As to the tea Itself, it should be the
best It is possible to buy and kept
freshly made. The pot should be hot
and water boiling when the tea is
added, then allow it to stand five mln
utes to draw or steep ami It is ready
to serve. Use a teapot that is large
enough for the number served and
have it full, as it keeps hot much
longer.

Cream Scones. Take two cupfuls of
flour, mix and sift well with four tea
spoonfuls of baking powder, two

of sugar, a half teaspoonful
of salt, cut In four tablespoonfuls of
butter and add a third of a cupful of
cream and two well-beate- n eggs; roll,
cut in diamonds, sprinkle with-- egg
and sugar and bake in a hot oven.

Her Specialty.
"I want a Job in this man-mad- e gov

ernment," proclaimed the militant suf
fragette as she broke into a meeting
of the British cabinet.

"Look out!" cried the war minister
"I bet she wants to be the opposition
whip." -

What Hurt Him.
"And you say, after they had black

ened your character, they found they
were wrong?
yYes. I was, you might say, In

lured by a premature blast"
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Remarkably Neat and Pretty
Five-Roo- m House Is the

One Described Here.

FEATURE IS ITS LIVING ROOM

Apartment Made Large and Attractive
Enough to Invite Occupancy at

All Seasons Pantry and Kitch-
en Combined Is Another

Good Feature.

By WILLIAM A. RADFORD.
Mr. William A. Radford will answet

questions and irlve advice FREE OP
COST on all subjects pertaining- - to the
subject of building, for the readers of this
paper. On account of his wide experience
as Editor, Author and Manufacturer, he
Is, without doubt, the highest authority
on all these subjects. Address all Inquiries
to 'William A. Radford, No. 1827 Prairie
avenue, Chicago. 111., and only enclose

wo-oe- nt stamp for reply.

A very neat and pretty five-roo-

house Is this.
I sometimes think there Is more

solid comfort to the square foot in a
cottage than there is In a square yard
of mansion. You have less work and
more genuine satisfaction, because you
can make it more homelike. Take a
room like this fine, big living room,
having a cozy corner walled in with
high-backe- d seats on two sides of a
good fireplace for cold evenings, and
you have something to remember with
great pleasure and satisfaction. Im
agine a dog or a cat half asleep on
the hearth rug, with the family gath
ered around, some engaged in reading,
some, perhaps, in fancy work, and you
have a picture fit for a master artist.

Between the porch and the living
room there is a large veBtibule big
enough to contain a coat closet There
are double doors to shut out the cold
and, of course, the outer door Is cov-

ered with a wire screen door In sum
mer time.

The big living room Is 14 feet by
18 feet six inches, which is extra large,
even for a modern living room. The
entrance from the living room to the
dining room is a little out of the ordi
nary and it gives a good opportunity
to hang two pairs of curtains, and to
secure an unusual effect if the work
is nicely done. Placing the stairway
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In the center of the north side of the
house leaves the front open with a
clear view from the different windows.
A center stairway works better than
a front stairway on the second floor,
as well as on the first floor, for it
leaves a fine, big bedroom in the front
gable.

One reason why this house plan
works up so well into large rooms Is
the fact that the stairway is very com-

pact; Just a short, straight flight of
steps in the center of the house. Be-

sides connecting the upper and. lower
floors it makes an easy entrance to
the cellar from the kitchen. There is
a great deal In laying out a stairway
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First Floor Plan .

so that it will give the greatest amount
of convenience for the space occupied.
There is also an entrance from the
hall to the kitchen, which is a great
convenience at times.

Coming to tho kitchen, we have
rather an unusual plan, the kitchen
answering the purpose of pantry and
kitchen combined. This. Is a recent
idea in hduse building and It seems
to be growing in favor. It takes less
room and It requires less steps at meal
time. Instead of a pantry, one side of-th- e

kitchen is made into cupboards
with shelves.

These cupboards are deep enough
and the shelves are wide enough to
provide a good deal of storage room.
The front of this cupboard case, as It.

I might be called, Is made up of cup- -

coat Is of brocaded satin In rose color,
bordered with a ruche of plaited mac
line. She wears a moire girdle of
rose color,, also. Her garments arc
the most tasteful of te modes.

The hair is waved and parted a little
to one side ina very short part This
waved portion is lirought to the back
of the head and arranged In loose, flat
coils pinned flat below the crown. The
hair over the ears is separated into
strands and curled in three rather
tight curls. A strand of pearls," fin
ished with three settings at the front.
is clasped round the head. Below it
across the forehead there is a slightly
curled fringe of hair.

Almost any fairly youthful face will
find all its good points enhanced by
a style of hair dressing so remarkably
good that it challenges the classlo
models of the Greeks and divides hon
ors with them.

embroidery. Narrow plaited frills
make possible a great variety In deco-
ration. Hemstitching, embroidered
dots, and small pearl or covered but-
tons are additional factors that go to
make up the endless variety one finds
in neckwear.

Roll-ove-r collars are leaders in pop-
ularity, combined either with long
vestees or short dickies. Severe de-

signs, like that shown in the picture
given here, of sheer organdie, are
charmingly delicate. A plain roll-ove- r

collar to which net ties are attached
is decorated with tiny black pearl but- -

I tons and makes a stunning finish for a
tailored gown.

Vestees and roll-ove- r collars of
pique are compelling attention. Re-
cently dress sets showing collar and
cuffs to match, or collar, vestee and
cuffsr proclaim the revival of an old
but fine style, well worthy of a new
vogue.

There Is literally no end to the
number of designs lir neckwear. With
so many fabrics available and a free
field for the play of fancy in a world
of Inexpensive materials we are likely
to find new things every day.

JULIA BOTTOM LEY.
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TO make sure of a bit of white next
the face is to be sure of added

in coat or gown. Vestees
and collars in one, or collars alone,
are the dominating features, in fall
beckwear, and they are shown in many
fabrics and a still greater number of
iflesigns.

Nearly all of these smart accessories
are made of washable fabrics, al-

though fragile chiffons and silk mus-
lins and thn flnenr. of Bilk rronpa nrn
utilized o make the short-live-d glory
of some of them. But crisp freshness
and immaculate cleanliness belong to
the vestee and coIlar;are the essen-
tial reasons for their existence, in
fact, so that all the finest and sheerest
of wash fabrics ace employed in their
making. These Include organdie,
swlss, thin lawns, swiss embroidery,
batiste, mulls, nets,' voiles and laces.
The choice is wide enough.

Collars and vestees made the firm-
er weaves in wash fabrics are finished
with hemstitching and often decorated
with tucks. Insertions and narrow

vedglngs of fine lace or the finest em-
broideries are used on them.

The daintiest of these neck piece
lie prettily ornamented with sprays of


